A guide to upcycle surplus bread into ginger beer soda by Eyres, Graham & Clare, Grace
BEER STYLE: NON-ALCOHOLIC GINGERBEER | YIELD: 5L | LOW SUGAR
5 lemons, juice + zest
4 oranges, juice + zest








Add the bread and malt to a 10L plastic
bucket or pot. 
Mash in by adding 3L of hot water (~
55°C) to hit a mash temp of 45°C. Mix
well to get rid of any lumps. 
The mixture should look like a thick
porridge. Hold for 20 minutes at  45°C.
Monitor the temp to detect heat loss,
add more boiling water if needed.
Add 1.25L of boiling water to raise the
temp to 60-65°C. Hold for ~60 minutes.
Monitor and adjust temp if needed.
To mash out, add 1.25L of boiling water
to raise the temp to 70-75°C. Hold for







Using a food processor grind the bread into
small crumbs (you may have to do this in small
batches).
Mill the malt in the food processor or a grain
mill to achieve a crushed grain, ensuring the
kernels break apart (or you can ask your local





FOR THE MASH 
PREPARE THE BREAD 
"29 MILLION LOAVES OF BREAD
ARE WASTED ANNUALLY IN 
NEW ZEALAND"
FOR THE GINGER
WORT  750g unwanted bread
500g NZ pilsner malt 
60g light crystal malt 





The Upcycled Food Lab *(4),
University of Otago 
WHAT YOU'LL NEED:  
1.
2.
"The goal of the typical mashing
process is for enzymes in the malt to
break down the starch in the grain
and the bread to fermentable sugars.
This creates the sweet fermentable
liquid called sweet wort” 
"You can play around with the colour of
the ginger beer by using different bread
types. For a light ginger beer use white
bread such as ciabatta or sliced white.
For a dark ginger beer use darker bread
such as wholegrain or incorporate the
bread crust."
‘Upcycling’ some of the 29 million loaves of
bread wasted annually in New Zealand *(1)
into new food products is a fun concept that
can help to raise awareness of food waste
and divert unused bread away from landfills.
In the previous “Homebrewers guide to
upcycle unwanted bread into beer” *(2), Food
Scientists at the University of Otago worked
with Citizen Collective *(3) to substitute 50%
of the malt with bread to produce an
excellent tasting beer. To further expand the
application of upcycled bread, we used the
‘sweet wort’, the sugary liquid extracted from
the bread and malt during the brewing
process, to make a non-alcoholic ginger beer
soda.  In this infographic, we provide you
with a step-by-step guide to make a non-
alcoholic ginger beer soda!  For that extra
citrusy zing, we recommend making the
citrus syrup provided. Just combine one part
ginger wort concentrate to two parts soda
water and your desired amount of citrus
syrup, and you have an upcycled ginger beer
soda all in the name of food waste. So, we
challenge you to utilise any leftover bread
and make your own and in doing so, join the
movement to reduce the number of loaves
going to waste!
SPARGE AND FILTER 
Filter the contents of the mash using a fine sieve and
muslin cloth.
Collect the sweet wort in a second pot. 
Sparge the mash grain caught in the sieve with 1L of hot
water (~75°C).
Repeat this process until all the grain is rinsed. 








*(1) Love Food Hate Waste. 
*(2) A Homebrewers Guide to Upcycle Unwanted Bread into Beer.
*(3) Citizen Collective - a collective of chefs, brewers, bakers and innovators who want to reduce food and
resource waste. This group is commercially producing beer made with 25% bread.
*(4) The Upcycled Food Lab. 
EQUIPMENT LIST 
GINGER WORT  
"For a clearer wort, quickly chill the wort by
placing it in a basin of ice water or in the
fridge. This will help the proteins in the
wort clump together and fall to the bottom
of the vessel. Brewers call this the "cold
break". Once the wort has settled, extract




Peel the fresh ginger, mince the ginger
either by hand or use a food processor.
In the pot, bring the wort to a boil allow
it to boil for ~15-20 minutes.
Add the chopped ginger and coriander
seeds. Boil for a further 15 minutes.
Allow the ginger wort to cool and store





"Sparging is the process of rinsing
the mash grain to maximise the
amount of sugars obtained from
the mashing process" 
TO FINISH 6.
Zest the orange and lemon.
Juice the orange and lemon into a pot, and add the zest
and sugar (250g).
Bring the syrup to a boil and boil for ~5 minutes. 
Turn off the heat, put on the pot lid, and allow the syrup





HOT TIP: The citrus syrup will keep well in the fridge for
some time and makes for an excellent cordial for other
beverages.
Mix 1 part ginger wort syrup with two parts
sparkling/soda water. Adjust to taste.
If you are using the citrus syrup, add a
teaspoon at a time to the soda until you




Grain mill or coffee grinder









"For an extra zing you can make
and add a citrus syrup. This is
also an easy, great way to use up
bulk citrus fruit"
